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A  nu-Tiber  of  requests  have  been  received  for  suggestions  on  the  use 
of  foods  in  seasonal  abundance  in  School  Lunch  programs,     In  response 
to  these  requests,  soiae  suggested  mentis  and  precipes  are  given  on  the 
follov;ing  pages,  to  assist  School  Lunch  sponsors  and  lunchroom  managers 
in  using  eggs,  potat'oes,  and  cabbage.    "These  three  foods  are  plentiful 
in  most  aread  at  the  present'  time. 

In  certain  sections  there  will  be  other  foods  which  are  abundant  and 
unrationed.     Citrus  fruits  are  among  thepe  and  should  be  included 
in  the  menus  as  often  as  possible.     Canned  green  and  wax  beans  are 
also  plentiful,  and  point  free.    They  should  help  considerably  in 
planning  meals  at  this-  season  v^hen  fresh  foods  are  sometimes  diffi- 
cult to  obtain. 

The  menus  v/hich  follov/  are  built  around  the  regionally  abundant 
foods  -  eggs,  potatoes,  and  cabbage.    'All  menus  meet  minimum  re— 
q^uirem.ents  for  the  Type  A  lunch;  other  foods  may- -be  added  if  desired. 
To  use  the  menus  for  a  Type  B  lunch,  the  number  of  eggs  served  could 
be  reduced  to  one-half  of  an  egg  per  child,  and  the  quantity  of 
vegetables  served  reduced  to  one-half  cup.     It  is  doubtful  if  any 
school. vdll  wa:it  to  serve  these  menus  on  successive  days,  since 
they  are  built  ai'ound'  the-  same  foods.     If  necessary,  hovrever,  this 
could  be  done  vi'thout'  too  much  monotony,  beca.use  of  the  variety  in 
the  recipes , 

ReciD^^s  are  given  on\y  for  those  dishes  v^hich  a,re  starred  (*).  Recipes 
for  aj.l  other  dishes  are  to  be  found  in  the  printed  bulletin.  School 
Lunch  ?-'3yroe9,  ('J,  S.  Department  of  Agriculture,  Miscellaneous  Publi- 
cation I'j    ^:-7)»  0^  the  pages  referred  to.     If  you  have  not  yet 
received  ••.  copy  of  the  printed  recipe  bulletin,  you  may  obtain  one 
from  the  State  Su-nervisor,  ''var  Food  Administration,  Office  of 
Distribution,  in  5''0ur  state  by'vriting  to  the  address  given  on  the 
last  page  of  this  bulletin.       '    •  " 

The  reciToes  ?nd  menus  are  offered  as  suggestions  only.     It  is  hoped 
that  you  will  find  them,  helpful  in  making  use  of  foods  vmich  are 
plentiful  at  the  nresent  tine  and  which  are  especially  important  in 
meeting  the  nutritive '  needs  of  dhildren. 
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ScraiTiDled  Sg^^s* 
-  ■     "    "        Steamed  Potatoes 

Slaw  . .  Pa^e  35 

.  Wliole  Wlie at.  .Biscuits  Pa^e  28 

-  -  -      '••.Sa.ttar,-oT.-5brtif.ied .•  Margarine 

;  Potato  Salad  with^-Hard'CSofced'Sggs*-^'' 

■  •'    '('at  least  one  e gg'-pili* ■  child) 

'    ■       ■  Ce„rrot-Ga'BBa4*e  Salad.  ..  .  ('Jse  recipe  page  35 
Corn  Bread"  '     -for  apple  &  .cabbage 

Butter  or  fortified  Margarine  salad  substituting 
■  .  •'     '       ■■■  Hilk  '      ■  "    '         ''carrots  for  apples) 

■  "■•  ■■  Orsasied  ' Cabbage ......  ^  .Page  2U>   ■  ^' ■ 

Ste.ojned  Potatoes  - 

v^^hole  'vfneat  Kuffins  Page  27 

Butter  or  Tort  if  led  Margarine 

■  Custard*-  Oatmeal  C© Okies  .  .Page  ^3"^" 

('The  protein  requirenent  is  in  the  custard.     This  ineal  would  be 
reimbursable  ■  f or  only  7^-  --iriless  milk  to  drink  is  added,) 

-  ■     Sdalloped-'Sggs'  and  Potatoes Jf,. Page  22 

■  ^     ■■  •  ■•     -'  -^^"Slaw..  Page  35-.  : 

•■■■'Corn  Sticks/  ......Page  29'     ■■  ' 

Sutter  or  Portified  Margarine  -    .  . 

Hilk 

Stuffed  Sg^^s*        ■  r': 
•■■•'  '■  ■  Buttered  Cabbage  ^  ' 

Mashed  Potatoes  '"^ 

Corn  Bread  •   •  •  .Page  29 

Butter  or  Fortified  Margarine 
Hilk 

Potato  Soup  Page  32 

Egg  Sandwiches . .Page  29 

Slaw  Page  35 

Milk 
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505745 


-  3  - 

EGG-  ?:5CIP3S 


Scranljled  Eggs 
(50  seTvTngsT 

50  eggs 

3  cups  evaT)orated  milk  /  !■  cup  v/ater 
02      k  cups  fresh  whole  milk 
Pep~"ier 
•     .  1  cup  fat 

Beat  eggs.     Add  milk,  water  and  seasonings.     Heat  fat  in  frving 
pan.     As  soon  as  it  Lubbles,  pour  in  the  egg  mixture.     Cook  slovrly, 
stirring  occasionally,  until  eggs  are  firm  "but  not  hard.     To  keep 
scrambled  eggs  very  soft  and  tender,  cook  over  boiling  yater. 

Scallo:ned  Eggs 

Use  recipe  for  Creamed  Eggs,     Four  into  greased  baking  ■"'an,  cover 
with  buttered  crumbs  and  broi-m  in  a  moderate  oven  (35^'^  E.) 

Stuffed  Eggs 
(50  servings) 

50  hard  cooked  eggs 

I-I/2  cups  Cooked  Salad  Dressing 

I-I/2  teaspoons  salt 

Cut  eggs  in  half  lengthwise.     Hem.ove  yolks  and  mash,  p  dding  salad' 
dressing  and  salt.     Ei 11  halved  whites- with  yolk  mixture, 

Scallo^oed  Pota.toes  and.  Eggs 

Use  recipe  on  page  2?.  in  School  Lunch  Recipes,  but  boil  the  jDotatoes 
first,  then  ^eel  ?nd  slice  thin.     Use  one  or  more  hard  cooked  eggs 
for  each  serving.     Put  layers  of  pota.toes  ^nd  sliced  eggs  in  balling 
dish  follo'-^ing  directions  in  recipe.     Increase  the  .-.mount  of  salt. 

This  v/ill  not  tal'e  so  long  to  cook.     The  top  may  be  covered  with 
buttered  crumbs  if  desired. 
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Potato  Salad  vrith  Ef:(.-:s 

Use  recipe  on  •■'ai-e  3'^        School  Limch  Hecipes  for  cold  salad.  Add 
one  or  more  e£;^'S  for  each  serving.     Increase  the  cTnoimt  of  s;'lt  and 
salad  dressing.     The  celery  may  "be  used  if  available,  or^  it  may  be 
omitted. 

Hard  Cooked  Sp-^^s 

Put  required  number  of  egg^-  in  a  large  pan  of  cold  "'ater.  Heat 
slov/ly  to  simm.ering  point  but  do  not  a.llo^'  to  boil,    Keep  at  sirai;.er- 
in;;  tem'^er^' ture  for        to  ^-0  Liinutes..    Chill  in  cold  v/ater  before 
removing  shells.  ' 

..  ♦**■*.** 

Baked— Custard 
(50  two-third  cup  servings) 

50  eggs 

3  cups  sugar  (l-l/?  pounds) 
I-I/2  teaspoon  salt 

3  quarts  evapors-ted  milk  /  3  ^--iarts  boiling  i^ater 
OR  6  nuarts  whole  fresh  ml'lk 
1  tablespoon  vanilla 
1  teaspoon  nutmeg  . 

Beat  eggs.     Add  siigar,   salt  and  .-nilk.     .3eat  '7ell,   then  add  vanilla 
and  water  if  used.     Four  into  custard  cups  rinsed  in  cold  '."ater. 
Set  cups  in  pan  half  fil.ied  v/ith.  hot  -'.atpr.    3ake  m  a    moderate  oven 
(350'^  r.)  until  firm  or  until        inserted 'knife  cones  out  clean. 

SOFT  CUST,^^:    'Jleat  eggs.     Add  sugar,   salt  aiid  milk,  be;-t  -ell,  then 

a,dd  "ater  if:  used.     Cook  over  Doiling  v/ater  until  custaj^d 
coats  8.  metal  snoon,  stirring  constantly,-  "^.emove 
from  fire  at  once,  add  vanilla  and  cool, 

CARAIiSL  CUS':^;iPJ):     Increase  the  s^jigar  to  ^l/2  cups  (^tlbs,).  Caramelize 
suga.r  and  dissolve  caramel  in  the  boiling  water,  -3eat 
Ggtjs  ,■  add.  milk,  caramel  syrup  p.ZLd.  flavoring,  -hen 
^^roceed.  a.s ■  for  .Balked  or  Soft  Custard. 

"  SQK5  0T?'3?.  SUOG-ZSTIOl'S  rOH  USIl'r^  Sa^^S'Il^  SCHOOL 'Lui:cH':s 

SG-G-  SALAJ)         -  -  -  Alone  or  A'ith  vegetables 

SWISS  SCrGS    -  -  -  -.  Scrambled  in  Tom.ato  Sauce  ■ 

E''^GS  SC-:aJ'3LED  '/IT-:-I  G>1":ISE  Add  grated  or  finely  diced  cheese  to 

beaten  eggs  before  cooking 

EGG-S    'ITK  MACAP.Oill  -  -  Put  sliced  hard  cooked  eggs,  cooked  macaroni 
and  ^'hite  sauce  in  a  baking  pan  in  layers.     Cover  ^>/ith  brea,d 
crumbs  and  bake.     Cheese  may  be  used. 


SUGGESIDIOUS  FOR  USING  C^BAC-E 


Since  rav;  cabbage  has  much  more  food  value  than  cooked  cabbage, 
it  is  best  to  serve  it  raw  as  often  as  possible.     A  large  percent 
of  school  children  are  found  to  be  lacking  in  Vitamin'  C;  therefore 
the  raw  cabbage  is  -oarticularly  valuable.    Raw  cabbage  has  even 
more  Vitamin  C  than  citrus  fruit  or  tomatoes. 

In  order  to  retain  full  food  value,  the  cabbage  should  not  be 
cut  until  just  before  serving.     It  should  not  be  allowed  to  soalc 
in  water.    A  sharp  knife  should  be  used,  as  a  d^oll  blade  bruises 
the  cabbage  and  causes:  more  vitamin  loss, 

tiJhen  cabbage  is  cooked  it  should  be  cooked  for  a  very  short  time, 
using  a  sma.ll  pjnount  of  boiling  water, 

)  •  ■-. 

Cabbage  Salads 

Sla.w 

Wedges  of  ravr  cabbage  served  '-rith  or  without  salad  dressing 

Cabbage  sjid  Carrot 

Cabbage  and  Celery 

Cabbage  and  Apple 

Cabbage  added  to  potato  salad 

Cabbage,  green  sv/eet  pepper  and  onions 

Any  combination  of  these  and/or  with  other  salad  greens. 

Cooked  Cabbage 

Cook  cabbage  quickly  iji  a  small  amount  of  boiling  salted  water. 
Season  with  meat  dripping^  butter  or  fortified  margarine. 

Creamed  Cabbage 

Add  thoroughly  cooked  v/hite  sauce  to   quickly  cooked  cabbage. 

Scalloped  Cabbage 

Put  quickly  cooked  cabbage,  white  sauce  and  bread  crumbs  in  baking 
pan.    Brown  lightly. 

Panned  Cabbage 

Heat  meat  drippings  in  frying  pan.  Add  shredded  cabbage  and  salt. 
Cook  for  a  very  few  minutes.     Stir  v/hile  cooking. 
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SUG^SSTIOITS  FOR  USIJPr  P0TA?03S 

Most  of  the  mineral  and  vitamin  content  of  potatoes  is  near  the 
skin.    Tor  this  reason  potatoes'  should  "be  cooke^.  in  their  skins  as 
freo^uently  as  possible.     If  potatoes  "are  to  be  peeled,   they  should 
be  peeled  just  before  cooking.     They ;  should: no.t  be  allov/ed  to  soai: 
before  cooking  and  they  should  be  served  as  o^uickly  as  possible  after 
cooking, 

From  a  standpoint  of  food  value  mashing:  or  whip"ning  is  the  poorest 
v;ay  pota.toes  can  be  prepared.  'This  method  may  be  used  occasionally 
for  variety  but  should  be  avoided  most  of  the  time. 

Potatoer^  can  be  cooked  in  hundreds  of  ways.     There  are  so  many 
different  v/ays  which  are  practical  for  school  lunch  that  potatoes 
could  be  served  every  day  without  being  too  monotonous.     Some  of  the 
best  of  the  simj3lc  methods  are: 

Steaming  in  their  jackets. 

Baking  (if  variety  and  oven  space  make  this  practics.l) 
ScalloT^ed 

Steamed  T-^hole  and  served  vdth  butter  or  fortified  raar.:jarine 
Creamed  (not  vhiriped) .     Cook  in  ^heir  jackets,  skin,  dice, 

and  add  v/hite  sauce. 
Potato  Soup 

Potato  Salad  -  endless  variations  of  pot,'i,to  sr.lad.     A  very 

simDle  one  is  to,  cook  in  the  skins,  cool,  peel,  dice,  and  :"''Ld 
choT)ped  onion  rnd  cooked  salad  dres^'-ing. 

Fried  -  Use  either  raw  or  cooked  potatoes.     Slice,  browi  slovrly 
in  a  little  fat.     If  rav;  -ootatoes  are  used,   they  should  be 
covered  and  rillov/ed  to  steam  a  little  v/hile  as  they  are  fried. 

Potato  Cho-'.-rders  -  Cook  diced  -oo-tatoes  with  white  sauce,  diced 
salt  pork  ar>.d  any  other  combination  of  vegetable  deoired  such 
'  as  carrots,  corn  or  7~eas, 


The  addresses  of  the  State  Supervisors,  Office  of  Distribution,  War 
Pood  Administration,  are  as  follov/s: 

U09  First  National  Bank  Building      Post  Office  Box  101 


Montgomery  ^,  Alabama 


tJa.ckson  102,  Mississippi 


gl2  Bisbee  Building 
Jacksonville  2,  Florida 

20k  Collier  Building 

175  Peachtree  Street,  N.  S. 

Atlanta  3.  C-eorgia 

U55  McClelland  Bui  Idir.d? 
Lexington  3»  Kentucky 


1013  Raleigh  Building 
Pvaleigh,  I^orth  Carolina 

lUOl  Hampton  Street 
Columbia  29,  South  Carolina 

U02  Vk'arner  Building 
Fashville  3j  Tennessee 

203  Horth  Jefferson  Street 
'Richm.ond  20,  Virginia 


